
A quiz will be given first to see what the staff 
knows about cold holding   



What is the minimum cold holding 
temperature for potentially hazardous 
foods?  

 

A. 45 ҄

B. 36҄  

C. 41 ҄

D. 50 ҄
 



Which is not  an approved method to 
hold cold foods?  

 

A. At room temperature  

B. Chill pans/containers  

C. In cooler    

D. On ice  
 



Which of the following is not  a 
potentially hazardous food?  

 

A. Sliced cantaloupe  

B. Raw eggs  

C. White bread  

D. Cooked broccoli  



What type of thermometer is best for 
taking and recording internal food 
temperatures?  

 

A. Laser/Infrared thermometer  

B. Metal stem - type thermometer  

C. Meat thermometer  

D. Your finger  
 



What is the recommended air 
temperature setting for any cooler in 
order to maintain foods at or below 
41҄? 

 

A. 41 - 43 ҄ 

B. 30 - 32 ҄ 

C. 36 - 38 ҄ 

D. 45 - 47 ҄ 



Raw hamburger inside a reach - in cooler 
was at 48҄ at 1:30 pm.  What are the 
possible corrective actions?  

 

A. Discard the food  

B. Check the temperature of other 
items in the same cooler  

C. Calibrate your thermometer  

D. All of the above  





o To prevent foodborne illness  

o Examples of potentially hazardous food  

o Delivery of food  

o Storage of food  

o Refrigeration maintenance and thermometers   

o Internal food temperatures  

o Record keeping with log sheets  



Prevents bacterial growth  
and foodborne illnesses.  






